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LOAN COMPAMNIES.

4 lines, 1t. 80c. 2t $1.20. 1 wk., $2.52. | mo.. $T.20.

Side entrance on Oth st. Private Offices.
YOUR MONEY NEEDS

Are catered to by Horning.

——The quickest, easlest and most satisfactory
way of obialning money 's to ask Horning.

——No delays, no extra “harges and absolnte
———privacy assured when yon come here, Dia-
— il Waltches, Jewelry or
- Hougchold Goods In storage
———aceepted as security. Interest
—t ONLY. . cviercricnarasacnnnsas

Money Loaned Salaried People.
HORNING, 9th & D, Soriest
mh1% 184
T sEm
THESE

$5.00

FIRURES

What you pay the len per center for
$% for one munth.

su 6 What you pay the Natlomal for the
. same Joan,
What you save each month by dealing

$3.34

with the Natlonal in preference to the
Think what that means if you

EASTER CELEBRATIONS
AND SPRING SURVIVALS

T was that rollicking cavaMer, Sir John
Suckling, wNo poetically compliment-
ing one of the fair ladies of Charles’
court, said:

““But, oh, she dances such a way
No sun upon an Easter day
1s half so fine a sight.”

In that neat comparison the modern
reader may lose half the significance if it
happens to be forgotten, as all good Chris-
tlans in merry old England and mirthful
old Erin well know, that the sun actually
dances with joy upon the Resurrection
morn.

Sir Thomas Browne, In his book of *“Vul-

| the idea of terpsichorean sun, and would

ten per center.

earry the lona five or six months. After seeing
such & com son It |5 needlesa to say anything |
further at wir rates. It 1s plalo this is the |
mast rellable company to deal with. We loan In
any amonnt from 210 to §500.  Interest In propor-
tinn Payments to solt your convenler e; d'llcl

en It snlte yon No delay, No publicity. Neo
:hr?,,:,. for drawing papers. Toans with other

comnnnies pald up and more money advanced.

IDNAL LOAY & [NV, GO,

ROOM 41. HOME LIFE BUILDING,

Kaortheast HE‘lE’ﬂ & (’I[ Opp. Treasury.

€orner v 4th Floor,
Entrance on G st. The Only Independent Comj.iny.
fels-2I8d

31‘ @D@f Per

UV Menth ],f@][ﬂ 55@

IS ALL YOU PAY US

Compare the ahove rate with wbat yom ::y now
and se¢ how much you save by dealing with us.

We Pay Off Other Companies,

No estra charge for preparing papers, ete.

GITIZENS

409 COMMERCIAL BANK BUILDING,
N.W. Cor. 14th and G sts.
Entrauce to clevator, Nos. T00-T08 14th st

128

We Loag:n_ Money

FURNITRE, PIANOS, ORGANS,
HORSES, WAGONS, BSALARIED
EMPLOYES, ANYTRING.
at lower rates of luterest than any loan company In

existence, and without any red tape.

We are an old established company with onllm-
Ited ecapltal, and private offices in a large office
building.

Potomac Guarantee Loan Co.,

928 F 8T. N.W,, ATLANTIC BLDG.,
ROOMS NOS. 21, 23, 24, 2D FLOO
TELEFHONE MAIN 630.
Ja8-t1,20

" MONEY LOANED

TO SALARIED PEOPLE AT
LOWEST RATES OF INTEREST.
also loan on second trusts, life insarasce
., Mated or unlistsd » bonds, &e.

The Mutual Guarantee
Fund Association,

Rooms 22-23 Davidson
413 @ BT. N.W. l"!"il. M. 633

Money Loaned Salaried People
apd others, without security; eaay
es in 93 principal clties; save yoursel lﬁ
y gettlng my terms first. D. H. TO
508, 533 16th st. n.w, nol8-tf.@

Why Pay 10%

When you can 3%?

Fet it here
or

Money loaned on Watches, Diamonds, Jewelry, &e
tablished 1870.

H. K. Fulton’s Loan Office,

814 NINTI STREET N. W.

DOGS, PETS, ETC.
One rent & word each time for 15 words 3 times.

WANTED—COLLIE PUPPIES; MUST BE SABLE
and white, full pedigreed, any ag: price must be
low for lmmediate sale; we wish to seil agalp.
Address Box 150, Star office.

COLLI AT STUD-BALGREGGIE-HOPE 11
IS ; the ldrgest and loneest-headed collle Hy.
ing: 1= a fret-prize winner, never beaten. Our
folder on application. VINECREST FARM KEN-
NELS, Falls Church, Va. mh17-8u, 8t

EXTENSIVE CATALOGUR FREE—PRIZB POUL-
try, ducks, geese, turkeys, plgeons, hares, dog:‘
hatcehing eggs speclaity, Hlper 100, guaranteed.

l'ltl\FTI-!, FARM, Telford, Pa.

LADY GOING ABROAD WISHES TO RELI, VAL-

uable Pomeranian do){'. very small and rare color;

bred in kennela of lord mayor of New Castle;

LOAN & TRUST
COMPANY.

We

nel3-tf,14
L T =

pedigree wit Address 6. D. K., 1214 F st.
ToonT ri WIITB FRENCH SILK TOY
winlle pupples: male and female, 802 H st. n.w.;

phone Main 8542, mh18-3t*
TRY LEF'S BIRD STORE, 1801 5TH N.W.—CA-

narles, hreedlng cages, parrots, monkeys, pl L
goldtish, Hoston terrler pupples. poodles, Mexlcan
balrless, pointers and fox terrlers. whi-tf

FANCY POULTRY, PIGBONS, SINGING CANA-

rles, breeding cages, parrots, , cats, plan®
food, geld fishes, gouts, rabbite, inea pl ele.
SCHMID'S BIRD STORE, T12 12th et. ad-tf

MTH STHEET HOSPITAL FOR ANIMALS 2114
14th st. n.w., ‘phome N. 1603. Complete faclll-
tles for treating slck animals; sep;arate wards;
warm quarters, wiih exercise yards; always or.l:

_ dog cemetery. - 0c23-11.4

DRES‘MAKING SCHOOL.

~ FRENCH PATTERNS.

NEW YORK SCHOOL OF DESIGNING,
1220 G st. n.w.

Every Indy can be her own dressmaker; learn

to cut aul make your own dresses; latest style
patterus cut fo measure. 1a13-90t
—— — e

WALL PAPER.
ENTERI'RISE WALL PAPER CO— PICTURE
Window shades, plctures,

al; estimates, 337 Pa. ave.
GEO. 8. HEWITT, Mgr.

o,

URNISH YOU PAPER FOR THE

BaBx D, GIe. ; 10x14x0, $1.10;

143208, §1.50; ether rooms in pro-
F. G. NULTE, W7 1lth,

L vgibli o
NO KFANANT FAKE—NEW 1007 STOCUK,

FULL
CUMBINATIONS, WALLPAPER, Be. A PIECE.
FOR

'PHOUNE EAST 519, CALL OR WRITE
BAMIPLES. JOHN R, MAHONEY, 313 I'a. ave.ns.
feT 0t 4
W FE. FOWLER,
FRACTICAL PAFERHANGING, HOUSE PAINT-
ING AND INTERIOR DECORATING.
848 11 ST, N.F ‘I"HONE EAST 1713 X.

EXPLESS AND MOVING.

“WE MOVE ANYTHING." £
On It moviog of forniture,
frelg ¥, elc., are unescelled.
Ut 1 wed, and we guarantee
the 1 haoling done by the
load t. el gur estimate.
ME] R AND STORAGE CO.,
. 'Phone 629
sl f
L= — ]
DENTISTRY.
B < It Ge. 31, §1.20. 1 wk.. $2.62. 1 mo.. $7.20.
1 TZ. DUNTIST, 1211 F ST, WILL
I 1 Sundey for thos.
Wil COMPLETED SAME DAY,
]
B AR HESTORE LOST FACIAL
(3 lefeciod from natural;
. = i Pre. EVANS, 11156 Pa.
v, ¢ Lnlversl'y FPeunsyivaola.
i
TEETH WITHOUT PLATES: NO E \.l.lt_\-_';i\t;;
e aln; ook, feel, I oand last jJonger than
Bt 1 teeth shrunken faces wade wpormal:
palnless filing Lr. J. L. WILSON, 1203 F ot
now mb3-301®
MASSAGE.
e JOUN TONKIN
Glves Masssge Treatments of all kinde ood
reference 1509 N Capitol st
"Phune North 4068 nihd-301*-4
FHILI® LEDERER, 1241 H ST. N. E.;: 'PHONR
East 1085 Satlsfsctory work gusranteed., Our
wagun culls for aod delivers work all over the
clty Phone us felh-90g 4
5 MEDICAL.

dlines 11 M0e. 81,5120, 1wk..57052. 1 mo..87.20.

- Dr. Reed,

Specialist, 509 12th Street.
2? YEAR ? SUCCESSFUL

IPRACTICE IN
Diseases of the Bralo apd Nervous System. Skinm,
Blood, Heart, Stomach, Liver, Kldneys, Bladder,
Nuse, Throat and Lubgs. Stricture. Varicocele and
Mydrocele cured. No paln. No loss of tioe. Blood
Discases and Disordera of the li'illr‘f Orgaus
promptiy relleved snd permanestly cured by sale
methods. Charges low. Free tation In s:
sch or by lettee. Hours: 10 to 1 and 3 to 8;
days, 10 to 1. 12 u._r.n

0012-
W. T. BALDUS, M. D., PH, D., GERVAN SPE-
clalist on Piseases of the Hrald, Nevvous System.
Heart, Kldoers, Stomach add olfc® %‘m.l
Doctor's service and medicine, $2. Tel. 3. 216
s, 10 to 1. 4 ta . S.E. cor. 6th and F -

DR. FISK ELGIN,

Expert In treatment of private diseases, chronle
aml nente. Both sexes, ailymnnmutm cnﬁ.ﬂdruthl.

Medicine farnjshied. Prices te. B
Bt 7 oo 1233 Pa ave orma "Phone M. 1819,

gar Errors,” takes the trouble to ridicule

have a modren and sclentific world dlscredi_t
the story that every spring festival maker
of the early days believed cogently. But
surely the sun might be pardoned for grow-
ing a bit tipsy and careening somewhat in
his course on such a composite holiday as a
modern Easter-tide.

Lilies and bunnies, eggs and bonnets, un-
leavened bread and gpring lamb go to make
up an international mardi-gras and menu,
for whicii not the Christian peoples alone,
but practically the whole northern hemis-
phere of the world in which there is prac-
tically all the land, have a keen, winter-
liberated relish.

Some one of narrow horizon makes the
assertion that Easter is a commemoration
observed by the Greek, with the Russian,
the Roman Catholle, the Anglican and the
Lutheran communions; and no one, indeed,
will doubt that the most beautiful signifi-
cance of Easter is that of these Christian
peoples. but Semite, Hindu and Persian, not
to speak of blue-eved Vikings and ruddy-
hued Gaels, have, or had, their reasons for
shouting paens of delight along with the
returned trilling of the song sparrows upon
the reawakening of spring, the uplifting of
the crocus, the assertion of life at Easter
time. -

=
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Easter was instituted in the Christian
church about 68 A.D., but it was not until
as late as the great council of Nice, in 3235
A.D., that it was decided that "“everywhere
the Great Feast of Easter should be ob-
served on one and the same day.”” Natlon-
ality after nationality, or tribe after tribe,
as It took up Christianity and came under
the domination of some western or east-
ern bishoprie, celebrated the feast of the
Resurrection In accoraance with its own
calendag, or as a substitute for its own his-
toric spring ceremonials. What more nat-
ural than that the symbols which the peo-
ple in their pagan days had used to repre-
sent the mysterious wonders of the revival
of vegetation, the potency of nature,
should take on a spiritual meaning when
the people came to belleve in the resurrec-
tion of the spirit. With the centralization
of church power at Rome came not only a
uniform Easter date, but a recognition of a
multitude of local and tribal eustoms as ap-
propriate usages for the festival.

The Nicean decision makes Easter the
‘“first Sunday after the full moon which
happens upon, or after, the 21st day of
March, and if the full moon happens upon
a Bunday, Easter day is the Sunday after.
Easter day may be any SBunday of the five
weeks which commence with March 22
and end with April 26, but during the whole
of the nineteenth century the festival oc-
curred only once on the early date, that
belng In 1818, and once on the later, which
happened in 1886,

-
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Latest of all the churches to come Into
agreement as to the Easter date was the
church of Irish-Britons,

The venerable Bede, the Anglo-Saxon
chronicler, tells the story of the contention

that arose between the Roman monks sent
by Gregory the Great and the Christian
misslonarles from Ireland as to the appoint-
ed tilme. Finally a synod was held before
the King of Northumbria., Bede thus de-
scribes the arguments:

“Blshop Colman spoke for the Scots (the
Irish) and sald:

" ‘The Easter which T keep 1 recelved
from my elders, who sent me hither as
bishop; all our forefathers, men beloved of
God, are known to have kept it after the
same manner; and that this may not seem
to any contemptible or worthy to be re-
jected, it 18 the same which St. John the
Evangelist, the disciple beloved of our Lord,
with all the churches over which he pre-
sided, is recorded to have observed.’

“Then Wilfrid was ordered by the king
to speak for the Roman practice: _

“ *Phe Easter which we observe we saw
celebrated by all in Romeé, where the blessed
apostles, Peter and Paul, lived, taught, suf-
fered and were buried; we saw the same
done in Italy and in France when we trav-
dled through those countries of- pilgrimages
and praver. We found that Easter was cel-
ebrated at one and the tame time in Africa,

Asia, BEgypt, Greece and all the world
wherever the church of Christ is spread
abroad through the various nations and

tongues, except only among these and thelr
accomplices in obstinacy. I mean the Picts
and the Britons, who., foolishly, in these
two remote lslands of the world, and only
in part even of them, oppose all the rest
of the universe, * * *

“‘You certainly sin if, having heard the
decree of the apostolic see and of the uni-

versal church, and that the same is con-
flrmed by Holy Writ, you refuse to follow
them: for, though fathers were holy,

do yvou think that their small number, in a

corner of the remotest island, s to be pre-
ferred  befors the universal Church of
(“hrist throughout the world? And though

Columba of yvours (and, I may say,

ours also, if he was Christ's servant) was
4 holy man and powerful in miracles, yet
should he be preferred before the most

blessed prince of the apostles, to0 whom our
Lord sald: “Thou art Peter, and upon this
rovck I will bulld my church, and the gates

of hell shall not prevail against it. And I
will give unto thee the Keys of the King-
dom of heaven.”"" " .

“When Wilfrid had spoken thus the king

sald, ‘Is this true, Colman, that these words

were spoken to Peter hy our lLord? He
answered, ‘It is true, O king!" Then sald
he: * n yvou show any such power given to
vour Columba? Colman answered, "None.’

Then added the king, '.I)u both of you agree
that these words were principally directel
to Peter, and that the keys of heaven were
given to him by gur Lord? They both an-
swered, *We do.” Then the king concluded:

“+And [ also say unto you that he is the

doorkeeper, whom I will not contradict, but
will as far as I know and am able in all
things obey his decrees, lest when 1 come

to the gates of the kingdom of heaven there
should be none to open them, he Leing my

adver=zary who is proved to have the keys.'

“The king having said this, all present,
both great and small, gave their assent
and, renouncing the more imperfect institu-
tlon, resolved to conform to that which
they found to be better.”

% &
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Thus in A, D. 664 the date of Easter was

ally sgreed upon, but in a way the sturdy
islanders had a revenge for the feast,
which In the Latin and the Greek and in
all languages derived from them, Is called

Pascha., Pasch, Pasqua, Pascua, Paques,
ete,, from the Chaldee word Pascha, the
equivalent of the Hebrew Pesach, in every
Englishi speaking country is called “‘Eas-
ter,” from the Teutonle goddess of spring.
“Eastre.”” The Chaldean word recalls the
act of the destroying angel in ‘‘passing
over” the housholds of the Hebrews when
he smote the Egyptians (Exod xif). In no

country. therefore, in consequence of these
surviving names of the Judaic passover and
the pagan goddess, Is there a word indicat-
ing the actual Christian event of the
Hesurrection Morn.

One cause for the early disputes about
the Easter date was due to the same causes
which brought about the change of the
weekly solemn observance of the Sunday

Instead of the Sabbath. Besldes being a
commemoration of the Resurrection, the
Easter festival Is a memorial of the

(Christian passover, the atonement wrought
by Christ upon the cross. At first the
Christian passover was celebrated on the
same day as the Hebrew, the 1l4th day of
the month of Nisan. Then, before long
to murk the differences between Judaism
and Christianity, and to fix the commem-
oration on the first day of the week as
the Resurrection had taken place, the ob-
servance was changed to the t Sun-
day after the 14th of Nisan. fore the
adoption of the Roman calendar and the
establishment of the Homan date for Eas-
> there was much taunting between the
easter and western churches, the first
maintaini® at the west was departing
from the customs of the Apostles, and thed

celebrated In one spring four and five dif-
ferent Easters by different bands of the
faithful,
-
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Just as the name it-:lf is pagan rather
than Christian, and recalls the Oster-
monah, April, the month of the Ost-end
wind, tne wind from the east, so Easter
usages and customs in merry England
were largely pagan. It is no wonder that
righteous Puritans were not satisfled with
the gradual reduction of the Easter period
from eight days to four, to three, to two,
but plously desired to do away with the
heathen and Romanish feast altogether.

Eastre, herself, was a sort of Teutonlc
Proserplne, who, the ola Greek storles tell,
dwelt half the year upon Olympus with
her mother Ceres, the goddess of grain,
and the other half in Hades with her
spouse Pluto. When Proserpine or Eastre
came back to earth, then blossomed the lily
and the daffodils. For Proserpine was
plucking lilies when Pluto seized her and
carried her off; and, as she dropped her
lilles in terror, they turned to daffodils.
Of that event Shakespeare says:

0 Proserpina

For tfm;] flowers pow that frighted thou letted'st
a

From Dis's waggon! daffodils,
That come hefore the swallow dares and take
The winds of March with beauty.”

And Eastre, in llke manner, was a god-
dess of winds and swaying flowers, To her
the Easter fires were lighted, mounted to the
skies, and like an aurora, the colors of
spring and the volors of dawn made happy
her votarles.

The return of spring breaking the iey
grasp of terrible winter made a profound
impression upon the barbarous imagination,
and for that reason Easter customs are
traceable into the mists of the dawn of his-
tory. Spring seemed to the primitive mind
like birth, and winter, death; its return
promised a recurring resurrection. Every
decay was followed by a new creation.

»
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With the early Persians, worshipers of
the celestial fire, the vernal equinox was
revered as a particular blessing. Great re-
jolcing followed and every one presented
to hs friends eggs gayvly decorated iIn
spring colors. The egg containing the po-
tential bird, in their minds, symbolized the
spring which was breaking forth from the
shell of winter. The eternal war of evil
and good, of Ahriman and Ormusd, was
ended for the time in Ormusd's victory and
naturally many symbolic eggs were broken
as today In excess of joy.

But the Persians, like many other natiohs,
probably derlved their respect for the egg
from Aryan ancestors, for Germans, Anglo-
Saxons and Celts all made the egg a fea-
ture of the spring festivals. In India the
egg I8 even more revered, for there it is
potently belleved that the unlverse itself
was once dormant in a shell and hatched it-
self oud to begin its cyclic career,

*
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How the rabbits of today became respon-

slble for these cosmle eggs 1is another
pleasant confuslon. Among all Teutonie
people the hare was sacred to Eastre, as
the young harets are flrst seen hopping
around about the time of her festival,
Very few people have any notion of the
difference between the hare and the rabbit,
and the latter In popular fancy has come
to supplant his cousin. As Indian eggs with
Perslan dyes made their appearance along
with the hopping hares of Eastre, the scien-
tific mind of the day promptly established a
relationship. KEastre's hares now lays the
egg of Ormusd, and the truly devout of the
medieval type of solemnity accept only the
red egg, as that symbolizes the Savior's
blood.

Singularly enough while northern natlons
are celebrating the return of spring. tropi-
cal countrles are offering thanksgiving for

the harvest. That event had to bhe cele-
brated with immedlate and appropriate
ritual. The Semites of Asfia Minor, upon

gathering in the grain, without any delay
for the slow process of leavening, grind
some of the nmewly-cut grain and make it
up Into a thank-offering bread, This un-
leavened bread of the fresh grain became
in time the symbol of the solemn observ-
ances of the harvest season, with which
the Pascal lamb after the Pascal fast be-
came associated.

*
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While David danced before the Ark, In
general the Semite took his religion with
more abasement of spirit. It was the fes-
tive Irishman who along with the Greeks
raised the dance into a ritual. At the be-
ginning of spring, for the Celtic festival
in honor of Etain, dancing was a speclal
feature, and it was not necessary to wait
for May day and Its May pole to dance
upon the green, So great was the power of
Etaln that as has been gaid the sun itself
danced, and by the time that Etaln and
Eastre passed away, the sun had con-
tracted such a habit that it dances In the
spring today just the same. Or, as some
say, as a good convert the sun has selected
Easter morning only to dance its old-time
religious round. One must, however, go to
the Celtic portion of the British islands, in
Cornwall and Devonshire, or to Wales,
Scotland and Ireland, to see the sun dance
in real religious Easter ecstacy. If any one
doubts it, he has only to agk any man or
maid in the land,

One other feature has been added to the
comprehensive historic International focus-
ing of joyvous symbollsms for Easter, and
that is a purely Washilngton affair. In the
minds of the little folks of the District it's
all right for the hare of Eastre to have
lald a world-hatching egg with the Tyrian
colors of a Persian god, but it is much more
to the point to be able to roll the egg at
the White House or the Zoo, and even If it
break, it careen llke

to see an Irish =un
down the hillside. A
“Creek?”
From the Journal of Geogruphy.
The word "“ereek’” originally meant the

tidal estuary of a small river, a place where
vessels might find harbor, and 1t is so used
throughout Great Britain today. In certaln
parts of the United States, notably along
the middle and southern Atlantie seaboard,
the word has been extended to the small
tributary of a river throughout its entire

course, In England these .ittle inland
streams are called “brooks,” whieh is clear-
ly- their rightful name—shallow ‘water-

courses with mueh tumbling and bickering
over stony places. Milton very clearly dis-
tinguishes between the two where in “Para-
dise Regained”
“*Freshet or purling brook™

may be contrasted with the lines in “Para-
dise Lost:”

“Forthwith the sounds and seas, each creek

and bay.”

Both are here pletured with their charvacter-
Istic associations, the one as an upland
stream, the other as a tidal inlet. In the
Bible the word "ereek’ is used wich perfect
clearness as to Its meaning in the descrip-
tion of Paul’'s shipwreck: "“And when it
was day, they knew not the land; but they
discovered a certaln creek with a shore,
into which they were minded, If {t were pos-
sible, to thrust in the ship.” Here we have
the idea of a harbor in the use of the word.
It is possible to see how our brooks have
come to be called “ereeks” when we reflect
that south of New England the large rivers

their tidal waters. The mouths of these are
often deep enough to make a shelter for

vessels, and they were undoubtedly so used-

by the early settlers. Hence the term
“creek” and its extension to The entire
stream and to other similar streams far in-
land throughout a wide extent of country.

Teachers Must Be Home by 9.
From Muskogee correspondence Kansas City Star.

The school board has applied the curfew
law to school teachers of Muskogee, From
Tulsa and McAlester comes information
that the school board at each place has
made a similar order.

The boards of education In these towns
have decided that the teachers in the public
schools must cut society five ni-hts out of
the week at least. The Hoards have given
it out that they do not expect to see the
teachers out after 9 o'clock at night
through the school week and they ‘do not
add that the teachers are at llberty the
other nights, Thls order has created a
storm in the towns mentioned. Some of th
teachers are in open rebellion and say that
they will go where they please and when,
and some of them have done so, but it is
noticed they are walting with some ap-

west replyving that the east was not Chris-
tlan, but Jewish. At one time there were

prehension for the next meeting of the
board.

have many smaller streams emptying Into-

TENEMENTS IN PHILADELPHIA.

And the Need That is Recognized for
Their Improvement.
From tbe Philadelphia Public Ledger. :

The truth is that Philadelphia has hous-
ing problems of its own, problems that
are none the less serious because they are
different from those confronting other com-
munities. Intricate networks of courts and
alleys In the interior of blocks of -houses;
the crowding together of houses so closely
that air and light for the inhabitants are

precluded; the proximity of stables to

dwellings; the overcrowding of living rooms
—these are all conditlons that make for
moral and physical disease in the com-
munity, and they all exist to a marked ex-
tent in certain districts of Philadelphia.

No fewer than 4,000 buildings were shown
by the last census to be tenanted by three
or more families. Not all of these were
“tenements” in the evil sense of the term,
but the elaborate investigation made into
the housing conditions in Philadelphia by
an expert employed for the pupose by the
Octavia Hill association revealed, neverthe-
less, the magnitude of the evils that need
correction. Those evils grow out of the use
of old buildings for objects for which they
were never intended and from conditions of
congestion arising after the bullding of
existing structures. These are matters that
cannot be reached by existing building laws,
which are adequate to deal with new opera-
tions only. Even the bureau of health has
no power to intervene unless to abate nuls-
ances, and then only when complaint is
made.

These facts being appreciated, it is clear
that there is a reason for the request for a
law requiring the licensing of tenements.
This would Insure officlal knowledge of
their location and enable the health au-
thorities to make periodical sanitary in-
spection, the need for which In the alleys
and courts has been fully shown. The pro-
posed bill fixes as minimum requirements
for all houses used as tenements, water
supplies on first, second and third floors,
many families now living dependent upon
a single hydrant in a dirty court; not less
than sone water closet for each family:
underdrainage, prohibition of the use of
cellars for sleepilng purposes and certain
regulations regarding dark rooms and stair-
ways, overcrowding, cleanliness, the stor-
age of rags and the keeping and slaughter-
Ing of animals. The mere mention of some
of these requirements—according with the
most elementary rules of decent living—will
carry conviction as to their wisdom. Of
their necessity an inspection of certain
districts of the city will be egually con-
vincing.

MOOSE IN CAPTIVITY.

Not Difiicult to Domesticate, but Hard
to Keep Alive.
From the Duluth Herald.

‘“The reason so few moose are seen in
captivity in the parks and circuses of the
country 18 not because they are naturally
too wild to be domesticated, but because
they usually do not live long in captivity,”
sald J. C. Peterson of St. Paul, "My
father was for many years a settler In
northern Minnesota, and at different times
in his experience he had three moose on his
homestead which recognized him as their
master,

“All the animals were captured when
they were very young, and in each instance
it took them only a few days to become
apparently attached to father and his small
farm. For two or three weeks he would
keep them fenced in and them would allow
them to roam around at will. They would
be gone for two or three hours, or perhaps
half a day at a time, but always came back
all right. By allowing them the run of the
premises this way they met practically the
same conditions as If they were wild in the
forest, and therefore were always In good
health, but the moment any of them were
shipped to the c¢ity a change was notice-
able.

“Two of the anlmals were sold to city
park associations at different times, and in
each Instance the moose finally died. They
seemed willing enough to remain in the
parks, but conditions were not such as they
were used to, and from the first it was to
be seen that they were falling In health, A
moose can stand all sorts or hardships in
the woods, but 'when he is in captivity lack
of exercise or lack of proper food or lack
of something else puts him on the down
grade, and as a rule he passes in his checks
in a few weeks or a few months at the out-
side.

“One of the animals my father owned
was a handsome bull and he was trained
to harness. The animal could pull a good-
sized load and travel through the woods
with a sleigh behind him at a very lively
clip. This third moose was one day shot
by a hunter near the house. So all three
animals met with an untimely fate, which
goes to prove, I suppose, that man should
not monkey with the plans of nature.”

French University Students,
From Seribner's Magazloe,

Whoever has bad much to do with Amer-
iran students must agree, I think, that
their abundant energy Is apt to exert itself
in other fields than those where they are
brought into professional contact with their
teachers. French students seem of differ-
ent stripe. They are alertly Iintelligent,
serfous to a degree which shames you into
consclousness of comparative frivolity, in-
tellectually energetic beyond reproach, but
somehow, when you have been habituated
to academic intercourse at home, they seem
a shade inhuman. One can soon see why.
It i{s not that they lack humanity; in pri-
vate life they are gaid to maintain the con-
vivial tradition of ancestral France. But
humanity and work are separate things;
and to them university work is a really
eritical matter. They are not playing
through three or four vyears which wiil
ripen them Iinto something sweeter than
they might grow to be without this happy
interval betwefn the drudgery of school
and the strife of responsible exlstence; they
are asslduously preparing themselves for
a career of intense competition. Their
spirit seems quite to lack the amateurish
grace so engagingly characteristie of un-

dergraduate life in America; in contrast,
they seem Intensely, startlingly profes-
sjonal—in the best sense of this abused

term, no deubt. "It is not that French stu-
dents impress you as disposed to trickery

or subterfuge. It is only that, in their
whole relation to university work, they
take for granted tnat they are occupied,

not in the acquisition of that vague thing
which we call “culture,” but in a very pal-
pable phase of the struggie for existence,
Their business, as students, is to inform
themselves as widely and as accurately as
possible; and, above all, to gather their
Information in some comprehensive and
comprehensible system. That Is why they
are at the university; and they are en-
roiled under the faculty of letters becausae
they aspire, in due time, to become mem-
bers of such a faculty, If possible ulti-
mately in Paris. 8o far as my observa-
tinn went, there is nothing at any French
university which takes the place of under-
graduate life in England or in America.

Choppers Arouse Sleeping Bears.
From the Buriiogton News,

Luither Weeks and his son, wood chop-
pers, had a thrilling experience while work-
ing in the woods on Mount Pico Wednes-
day, when a large tree which they felled
crashed down Into a clump of birches un-
der which was located a nest occupied by
a mammoth black bear and three cubs,
which were hibernating there.

Weeks and his son attacked the bears
and after a struggle succeeded in killing
two of the cubs. By this time the mother
bear had escaped from the nest. She ap-
peared slightly dazed from her long Iim-
prisonment, but realized her danger and
started Into the woods. She was followed
by the third cub, which was not Injured by
the men, and the latter did not chase the
fugitives,

The carcasses welghed about one hundred
pounds each and the cubs were apparently
about ten months old. The men stated
that the mother bear stood nearly eight feet
in height when erect, and that she must
weigbh between four hundred and five hun-
dred pounds.

Cat Jumped Into Big Wheel.
From the Toledo Blade.

A cat which has adopted the plant of
the Sandusky’ Foundry and Machine Com-
pany as her home undertook to jump
through the flywheel on the engine. The
cat got caught in the spokes, was whirled
around 400 or 500 times and then through
a window,

With eight lives still to her credit, she
hoisted " her tail and started on a swift

run to find another hores

HOW TO MA

FIRST ADVICE TO SELECT GOOD
FLOUR.

Recipes That All Inexperienced
Cooks Should Read and
Study.

In making the perfect loaf of bread the
flour is the first item to be considered.
Good flour should be of a yellowish white
tinge, rather granulated and free from bran.
When made into a dough it should be
strong, elastic and easy to be kneaded. Poor
flour is sticky, damp and clammy when
made into a dough, prone to flatten and
spread over the molding board and exceed-
ingly hard to handle.

The names given to flour are not always a
sure criterion of quality, the same brand
varying somewhat from year to vear. The
best way in buying flour by the quantity is
to take a small quantity at first and give it
a trial baking.

All flour should be kept in a cool, dry
place, as dampness causes It to absorb
moisture and the gluten loses its tenacity,
causing the grain of the hread made from It
to become much coarser, :

After selecting the flour the yeast must
be considered. It should be strong, sweet
and pure. What kind it shall be must de-
pend upon circumstances. Compressed
yeast cakes are good and convenient, and
will do the work much more quickly than
ten times the amount of home made or
bakers’ yeast. Indeed, the compressed
yeast is almost indispensable for the quick

ralsing process, which is now considered the
ideal method of bread making.

Milk Should Be Scalded.

In making the dough the flour may be
moistened with wate= or milk, or milk and
water. If milk is used, it should be scalded
(not boiled), then cooled. This is necessary
to prevent souring. .

If water 1s preferred it should be boiled
and cooled to lukewarm. If mlilk and water,
pour the boiling water Into the milk. Those
who prefer water declare that it is not only
more economical but that it preserves the
sweet, nutty taste of the flour, while those
who believe in milk claim that milk bread
s more tender, nutritious and agreeable to
eye and palate.

The proportion of liquid and flour varles
according to the liquid and the flour. The
general rule, however, is one scant meas-
ure of liquid, including yeast, to three full
measures of flour. Water bread usually
needs about one eupful more flour than
mllk, and therefore takes more time in the
rising. For the quick process one whole
yeast cake Is used to a pint of wetting,
while for over-night raising half a cupful
of fresh home-made yeast or a quarter of a
cake of the compressed yeast dissolved in a
half cup lukewarm water will suffice. In
dissolving yeast great care must be taken
that the water or milk iIs just lukewarm. If
too hot it will cook the yeast enough to de-
stroy its leavening power, and if too cold
it will partially chill its life.

A Little Shortening Advised.
Bread made with unskimmed milk needs
no other shortening, but water bread is
made more tender by using a little short-

ening. This may be butter, lard or drip-
ping, and s best melted in the warm
liquid. Too mueh shortening checks the

rising by clogging the glutinous cell walls.
One tablespoonful {s the usual proportion

for a pint of wetting. A teaspoonful of
salt is also required, and SUgar may be
added. In mixing the dough all the flour
may be added at once and the dough
raised In a mass, or a soft batter may he
added and the entlre mass allowed to rise
again.

The latter method is preferable when the
sponge is set at night or there is any doubt
about the quality of the yeast. A point
In favor of adding it all at once {s that
each time the bread Is kneaded It loses
some of its nutritive qualities.

The kneading is an important part of
bread-making. The time required depends
entirely upon circumstances. It must be
kneaded long enough to lose its stickiness
and become firm and elastic. The new
patent kneaders mix and knead the dough
with scientlfic accuracy, thoroughly mixing
all the ingredients so that each particle
of flour is covered with a fillm of molsture
and expanding is easlly permeated by the
heat in baking. Tacking these labor-sav-
Ing devices, sprinkle your molding hoard
with flour, leaving a little in the corner
to dip your fingers in. Flour the hanids
and draw the dough, farthest from you,
up and over toward the center, letting the
palm of the hand meet the dough. Press
down, firmly giving the dough a rolling
motion to prevent its sticking to the board.

Other Important Detalls.

Repeat this turning, rolling and pressing
until the dough is smooth, elastle and firm.
The French baker, after his bread has
reached thls consistency, begins to use
water instead of flour for moistening his
fingers, arguing that it makes the bread
more porous and elastiec. The first mould-
ing usually takes from fifteen to twenty
minutes. After this kneading, let the
bread stand aside in a warm place lightly
covered to rise. The yeast plant can live
in a temperature ranging from thirty de-
grees to 170 Fahrenheit, but thrives best
at about 75 degrees. Avoid draughts of
air or sudden alterations of heat and cold.
If placed near the fire It must be turned
frequently, If necessary to hasten the ris-
ing, set the bread pan in a larger pan of
warm (not hot) water, taking care to keep
the water at the same temperature.

If made with compressed yeast, the
dough will usually rise the first tlme in
an hour, doubling or even trebling Its
original bulk, and looking like a honey-
comb all the way through. Care must be
taken, however, that the dough does not
become tdo light or it will fall and sour,
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==y AN UNUSUALLY IMPORTANT EVENT

At Sloan’s Art Galleries,
1407 G St., Near U. S. Treasury,

On View llonday and Tuesday.

Highly Valuable Collection Mahogany Furniture,
Scarce Books, Persian Rugs, Paintings,
Bric-a-Brac, East Indian Curios.

he Peliman-Gage Sale.

The catalogue includes a portion of the estate of a well-known
dealer of national reputation (name being withheld by request),

BEST MAHOGANY FURNITURE,

And whose estate is now being settled by the heirs-at-law.

Also Pew No. 91 of St. John’s Church.
All to be sold at

At Sloan’s Galleries, 1407 G Street,
WEDNESDAY, THURSDAY AND FRIDAY,

Mornings at 11. Afternoons at 3.
NOTE—The Pew in St. John’s Church will be sold Friday,

C. G. SLOAN & CO., Auctioneers, 1407 G Street.
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when nothing can restore its original
sweetness. Soda may be added to neutral-
fze the acid, but it will not restore the
original sweetness of the flour.

Certain Flour Takes Longer to Rise.

After the dough is light, and If the process
Is carried on in the morning while the
housewlfe Is usually In the kitchen to watch
it, turn out carefully on the molding Yoard
and mold until fine.and tender again. Add
no flour at this kneading, but keep the
hands molst with lukewarm water, milk or
a little lard. Divide into small loaves, which
should only half fill greased bread Uns,
cover Hghtly and stand In a warm ,1_1aqe
until they have agaln doubled in bulk. This
will require about an hour.

Flour that is rich In gluten takes longer
to rise than one containing more ata.ruh.
Do not let this second rising stand too long
or the bread will fall when first put into the
oven, leaving a heavy streak near the bot-
tom of the pan,

In baking the bread the temperature of
the oven is of great importance. There are
many good housewives who have never
mastered the secret of accurate baking.
They go religlously through the setting,
rising and kneading processes, then commit
their loaves to the oven, uncertain whether
they will have “‘good luck,"” as they call it,
or whether their bread will turn out slack
baked or burned to a crisp.

The professional baker has no such doubt,
He must know what is to be the result of
his baking. The square loaves should be
in the oven ten minutes before browning,
while the long, slender loaves, like bis-
cuit, should brown almost immedlately.
There are several ways of testing the heat
of the oven without the aid of a thermom-
eter. A bread oven {s one where flour =prin-
kled on the floor of the oven browns quickly
without taking fire. Bread must be care-
fully watched while baking. To prevent its
rising unevenly turn the loaves end for end
when they have been in the oven five
minutes.

How to Regulate Oven.

After the loaves go In increase the oven
heat slightly for ten minutes, then reduce
gradually. In the ordinary small range the
loaves should be turned every ten or fif-
teen minutes to insure even baking. If
they show signs of browning too rapidly
cover with oiled paper. In forty or fifty
minutes a loaf will shrink somewhat and
slip easlly from the pan. When well baked
an empty, hollow sound will follow a tap
with the fingers, and the crust feels firm.
Take from the pans as soon as done and
tip up against the bread board, so that the
air may circulate freely about the loaf.
Never leave loaves In pans or on a pine
table to sweat or absorb the odor of the
wood. If you like a crisp crust do not
cover the loaves when cooling, but If you
prefer a soft, tender consistency wrap In
several thicknesses of cloth. When per-
fectly dry and cold put into a well-aired
tin box and cover,

A rule, briefly summarized, then, for a
plain white bread to be baked in one day
would be like this, subject to minor varia-
tions: This amount will make four doaves:
One quart milk or water, or half and half;
two compressed yeast cakes, one table-
spoonful of sugar or not, as preferred; two
tablespoonfuls shortening, two teaspoonfuls

salt and about three quarts sifted flour.
Dissolve the yeast cakes in some of the
lukewarm water or milk, add sugar and

shortening, put in flour to make as stiff a
batter as you can heat, then beat flve or ten
minutes, remembering that the more you
beat the less kneading will be required. Add
the rest of the flour, turn out on floured
board and knead from fifteen to twenty
minutes. Let rise to double its bulk (two
or three hours will be required for this),
at a temperature from 75 to 80, make into
loaves, handling as little as possible, let
rise to double its bulk, then bake, If you

MARCUS NOTES, AUCTIONEER.

THE_ENTIRE STOCK OF WINES, LIQUORS
TEAS AND COFFEES, OAK FIXTUREN, IN
BTORES 305 9TH ST. AND 819 F ST. N.W.,
AT PUBLIC AUCTION, WEDNESDAY, MARCH
TWENTI . 1807, AT ELEVEN O'CLOCK.

N. B.—Bids for purchase of entlre business and

Heense at vate sale will be recelved up to da
of sale by MARCTS NOTES, 426 9th at. now.

MARCUS NOTES, Auct.

Large quantity of Notions,
FancyGoods,Hosiery,Men’s
and Ladies’ Furnishings,
S0 Men’s Suits of Clothes,
Counters and Show Cases
at Auction within my sales
rooms, 426 Ninth St. N. W.,

on Tuesday, March 19, at
10 o’clock.
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want rolls make a stiffer dough than for
bread and add an extra tablespoonful short-
ening. EMMA PADDOCK TELFORD,

Missouri to Kentucky.
From the St. Louls Post-Dispateh.

From Loulsville, Ky., where they wear a
wide-brimmed soft hat with evening
clothes and carry their boot tops Inside the
legs of thelr dress pants, comes the firse
protest agalnst the attack made by Prof.
Frederick Starr upon the open-face sult.
The Courier-Journal ridicules St. Louis for
espousing the reform and blows its hot
editorial breath upon Prof, Starr unill the
reader can pleture him sunk deep in the va
of popular contempt, with a tailor's goose
tied to his neck. g

This I8 unworthy of Kentucky, a slata
with too many glorlous traditions to stoop
to selfishness, If we all took that same
license with evening dress which Is the
speclal privilege of Kentucky, we would
not applaud Prof. Starr's declaration that
the minstrel suit is silly; but it is only In
Kentucky that the dress suit goes with the
wide-brimmed hat and top boots, where tha
accompanying black tles are long e¢nough
to be tied in the dark, and where dress
pants have a side pocket for chewing to-
bacco and a corkscrew.

This Is a great license, Would Kentucky
be content with the dress suit without 1t?
We think not. She would stand with Mis=
sourl and Prof. Starr against the effite
east,

Panning Out Gold in City Street.
Nevada Clty Cor. Sacramento Bee.

“The dayse of old, the days of gold, the
days of ‘49, were recalled In a vivid man-
ner in the heart of tiie business section of
town the other day. Considerable sand had
been washed down the gutter and street
from the hill above, and some thinking
mortal tried a shovelful in a miner's pan.

He quickly found colors, and in a short
tima any number of business men and
others were hard at work with all kinds of
pans and utensils, washing the dir in a
tiny stream in the gutter nearby., Some

made as mueh as §2 in a short time, while
even the veriest novice found colors. It s
argued that & rich ledge lies in the hill at
the end of the street and prospecting may
he sstarted In an endeavor to locate the
home of the fine gold,

’

The snow is lying everywhere—
And not a flower shows its face,

Though spring is coming on apace.

“ST. PATRICK'S DAY.

BY MARIETTA M. ANDREWS.

The bluebirds on the leafless tree;
And jonquil leaves, like swords
green, g

Piercing the snow, are plainly seen. For love of all who love the

The trees and bushes still are bare— How do we know? Because we see Oh shine, warm sun, and chase away,

The cold before St. Patrick’s da{l

Make weather bright and walking
clean, :

green!



